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All courses are served with bread and coffee or tea.
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MARE ¥6,800

Marinated Shrimp, Scallops, Salmon and Bottarga
Served with Salad

Consommé Royale with Sherry

Pan-fried Sea Bream with Seaweed Sauce
and Creamy Orzo with Lotus Root

Chef’s Special Dessert
TERRA ¥9,800

Marinated Shrimp, Scallops, Salmon and Bottarga
Served with Salad

Consommé Royale with Sherry

Australian Grass-fed Beef Fillet Steak with Truffle Sauce

Chef’s Special Dessert

LA GRACE ¥13,000

Marinated Shrimp, Scallops, Salmon and Bottarga
Served with Salad

Consommé Royale with Sherry
Pan-fried Sea Bream with Seaweed Sauce
and Creamy Orzo with Lotus Root

Australian Grass-fed Beef Fillet Steak with Truffle Sauce

Chef’s Special Dessert
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If you order one of the above courses a glass of sparkling wine or soft drink is available for an additional ¥1,000.
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For menu ingredients queries: please ask your server.
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¥6,800

¥9,800

¥13,000



